[Influence of harvest times and processing methods on contents of total flavonoids and total saponins in roots of Ophiopogon japonicus].
To study the patterns of dynamic accumulation of total flavonoids and total saponins in the roots of Ophiopogon japonicus collected from different harvest times, and compare the contents of total flavonoids and total saponins in roots of O. japonicus which were processed with different methods. The total flavonoids and total saponins contents in O. japonicus were determined by ultraviolet spectrophotometry. From December to January, the total contents of flavonoids and saponins in the roots of O. japonicus gradually decreased, and gradually increased from February to March, and kept stable in April. The contents of total flavonoids and total saponins in the O. japonicus were influenced by different processing methods.